
served with fritz fries 

WINGS | $11 
+ MESQUITE SMOKED 
+ RED CURRY 
+ BUFFALO 
 

FRENCH ONION SOUP | $9 
 

ROASTED BRUSSEL SPROUTS | $6 
with SMOKED MAPLE  
 

FRIED CAULIFLOWER |$6 
with PARMASEN + RED WINE VINAIGRETTE 
 

HAND CUT FRITZ FRIES | $6  
with GARLIC AIOLI + HERBS 
 

 

SALTED PRETZEL | $5  
with MUSTARD  
+ FONDUE | $3 
 

FRESH CHEESE | $12 
HOUSEMADE FARMER’S CHEESE  
TAPENADE + NAAN BREAD 
 

BURRATA | $12  
with ASPARAGUS + EGG YOLK  
 

MAC N CHEESE BITES | $10 
 

PIEROGIES | $12 
BROWN SAGE BUTTER 

 

FREEBIES  
lettuce 
tomato 
onion 

special sauce  

CHEESE 
bayley blue | $3 
cheddar | $1 
swiss | $1 
fondue | $2 

TOP IT OFF 
bacon | $2 
fried egg | $2 
sautéed mushrooms | $2 

MUSHROOM RAVIOLI | $22 
basil + mascarpone cream sauce  

 
PORK SCHNITZEL | $22 

pan fried spätzle + dill crema + red cabbage  
 

STEAK FRITZ | $24 
skirt steak + hand cut fritz fries +  herbed garlic butter 

 

FISH + CHIPS | $17 
rye beer battered cod + fritz fries   

housemade pickles + 1000 island dressing 

  

 

FRIED CHICKEN BÁHN MI | $14 
pâté + cucumber + vietnamese slaw 

 
 
 

BRATWURST | $12 
wholegrain mustard + sauerkraut on a pretzel roll 

 
 
 

FALAFEL PITA | $13 
tzatziki + tomato + onion + arugula  

 

FRITZ BURGER | $15 
fondue + apple + arugula  

 

BUFFALO BURGER | $15 
classic buffalo sauce + bayley hazen blue cheese + pickled celery 

MESCLUN GARDEN SALAD | $9 
carrots + cucumbers + tomatoes   

maple balsamic vinaigrette 
 

CLASSIC CAESAR SALAD | $10 
parmesan + croutons + anchovies 

  

BEET ROOT SALAD | $13 
Arugula + roasted beets + warm goat cheese   

lemon basil vinaigrette 
  

MAKE IT A MEAL 
+ chicken | $5 + grilled shrimp | $8 

prices are subject to a 10% meals or 11% beverage tax | 18% gratuity will be added to parties of 6 or more 


